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It is noted that the claim language is such that the claims are being read as not 
positively reciting contents within the packet. See, in this regard, claim 1 which recites 
that the packet device is "for" containing powdered tea or other nutritional substances. 
That is, such a phrase is read that the packet is capable of containing the substances. 
To make a positive recitation of contents would require a phrase such as wherein the 
packet contains the substances. The following rejections are based on this analysis of 
the claim language. 

The following is a quotation of the appropriate paragraphs of 35 
U.S.C. 102 that form the basis for the rejections under this section made in this Office 
action: 

A person shall be entitled to a patent unless - 

(b) the invention was patented or described in a printed publication in this or a foreign country or in public 
use or on sale in this country, more than one year prior to the date of application for patent in the United 
States. 

Claims 1,2,4, and 5 are rejected under 35 U.S.C. 102(b) as being anticipated by 
Savoir (4,432,455). 

In regard to claim 1, Savoir discloses a beverage container with a packet 
device(#1) , which would be capable of containing almost any content including 
powdered tea or other nutritional substance and which would also be capable of being 
attached to the beverage container at the neck thereof. Savoir, for example, discloses 
the packet can contain medicinals in tablet, capsule or pill form, or additives, to be 
added to the contents of the bottle, such as sweeteners or flavors. This is all claim 1 
positively recites. In regard to claim 2, claim 2 recites that the packet device "is 
prepared" to contain 1 to 8 grams of tea or supplement. The packet of Savoir would also 
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be capable of containing such an amount of tea or supplement. In regard to claim 4, 
Savoir discloses the packet device is "made out of aluminum (e.g. col. 1 , para. 9). 

Claim 3 is rejected under 35 U.S.C. 103(a) as being unpatentable over Savoir as 
applied to claim 1 above, and further in view of Bowman et al (US2004/0007490). 

Claim 3 recites that the packet is shaped like a leaf. The particular shape one 
chooses to impart to a package is seen to have been an obvious matter of choice 
and/or design, especially when the shape has no utility function other than esthetics. In 
any case, as evidenced by Bowman et al, it was conventional to not only impart a 
recognizable real-life shape to packages, but it was also conventional to impart a shape 
to the package that relates to the contents of the package. To therefore modify Savoir 
and employ a leaf shaped package would have been obvious if one were packaging a 
content that relates to leaves in some manner. 

The remainder of the references cited on the PTO 892 form are cited as pertinent 
art. For example, Lynn (2,863,778) discloses associating a vitamin packet (i.e. a 
nutritional substance) with a container of food. Clay (US 2003/021 3707) discloses 
associating a food packet, that can be metal, with a bottle. Barton (4,635,291) also 
discloses a metallic packet associated with a bottle containing food. Confiserie 
Chocolaterie (FR2042241 ) disclose packages with shapes that relate to the contents. 
Wu discloses green tea in aluminum foil packaging. Sasaki discloses a packet of green 
tea that is associated with a container and is to be added to the container. 

To expedite prosecution, by anticipating a future urging on the part of applicant, 
even if the claims were to be amended by positively reciting the contents, the claims 
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would still be unpatentable. The art, taken as a whole, both applied and cited, would 
fairly teach one of ordinary skill in the art to provide tea or nutritional ingredients in a 
package that is capable of being associated with a bottle or other container. 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Steven L. Weinstein whose telephone number is 571- 
272-1410. The examiner can normally be reached on Monday-Friday from 7:00AM to 
2:30PM. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Milton Cano, can be reached on571 -272-1 398. The fax phone number for 
the organization where this application or proceeding is assigned is 571-273-8300. 

Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). 
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La fabrication d , artioles de confiserie, fourres sans oroute de Su- 
cre intSrieure, en particulier okocolats a la liqueur at autre« y s f opere 
par centrifugation dans des moules a deai-edquilles, le remplissage so 
faisant apres demoulage par infection dans le creux suivi d'un bouehage 
5 par fusion de I'orifioe d*introduotion en mime matiere que la oouverture. 

Ce prooede a 'jusqa'a present ete applique prinoipalement a la confec- 
tion de petites bouteilles et godete enveloppes dans des pellioules en 
aluminium deoorees et teint6es suivant la destination representative des 
articles en question. Suivant leur forme partieuliere, il fallait avoir 
10 reoours a des aoules diet ihots pour ohacune des categories envisagsss. 

La present e invention vise oe genre d'artioles de confiserie en les 
presentant sons tine forme de fruits divers, tout en utilisant pour ces 
diffirentes variations un meme moule pvoldal ou s enablement spherique, 
l'article, apres de*moulage et remplissage, etant ensuite enveloppe d f une 
15 pellicule reproduisant figurativement I'aspeet du fruit devant etre re- 
presents. 

C f est ainsi qu f il est possible, toujours en part ant d'une mfme aou - 
le, par exemple ovoldal, de or$er des f raises, des prunes, des apricots et 
autres, la tige pouvant etre obtenue en torsinant d*une maniere oonnue 
20 l*ext remit e de .oat emballage dont. la teinte peut etre. a cat endroit prevue 
correspondant a la oouleur naturelle de la tige du fruit. L*ar3me de la ma- 
tiere de remplissage, sous forme de liqueur, oreme ou autres, eorrespondra 
Men entendu a belui du fruit represented 

Sans avoir reoours a un moule special, il est meme possible d'babiller 
25 avec un tel emballage des fruits de forme plus oomplexe tels que par exem- 
ple des poires. II suffit, a oet effet, de prevoir, preo^dant la tige ob- 
tenue comme preoSdemment . par torsinage, un renf lament de 1» emballage lui- 
meme en y incorporant un bourrage faotioe de foTme et en matiere appro - 
priees. 
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REVEHDICifPIOUS 

1) Habillages d*artioles de confiserie fourres sans ©route de Sucre 
interieure represent at if s de fruits, le corps oreux etant olrtenu 
par oentrifugation de la matifcre de oouverture dans un aoule a 
deux derai-coquilles, oaraotSrises en oe que, partant d'un meae 
moule oroxdal ou sensiblement sph4rique, le reveteaent est cons- 
titute jar une pellioule sur laquelle le fruit a representor est 
preala^lement figure* 

2) ProoSd* suivant la reveadi cation 1, oaractSrises en oe qu f en oas 
d f un fruit de forme plus conplexe, tout en partant du corps de 
revolution oro£dal ou sensiT&lement sphtoique, des "bouxrages fao- 
tioes de forme et en matiere appropri*es sont incorpores dans 
l'emballage. 
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USE - For e.g. tea leaf, medicinal herb, and dried fruits. 

ADVANTAGE - Reduces amount of residual liquor in the bag and improves 
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DESCRIPTION OF DRAWING(S) - The figure shows a front view of a bag. 
Heart-shaped bag 1 
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String 3 
Tag 4 
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NOVELTY - A heart -shaped bag (1) has an opening through which tea leaves, 
medicinal herbs and dried fruits are extracted. A string (3) is attached to 
one end of the bag and a tag (4). 
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Bag has heart-shaped main body with opening through which tea leaves, 
medicinal herbs and dried fruits are extracted, and string which attaches bag 
to tag 



8/31/05, EAST Version: 2.0.1.4 



ma*mmff a p> 02) & §fj ft f$ & $£ (a) (wmtmrnm 

#^2003-310158 
(P2003 -310158A) 

(43)&B B ¥J£15*F11E 5 B (2003. 11. 5) 



(5i)intci.' mim fi f-73-r(#%) 

A23F 3/16 A23F 3/16 4B027 



(2Dtas#^ 


4#K2002-122183(P2002-122183) 


(71)ffilgA 000231154 








wmma 


¥$14^ 4£24B (2002. 4. 24) 


a»»^wem«irai®ra35#tt 






(TDfflKA 500037735 












mw&ismm%&**i 1 ts 5 sjs 






(72)3&Wt fe^Tfc 5fc£ 


















F^-A(##) 4B027 FB13 FE08 FK04 FP81 



(54) istwozm vnrnxw* 



(57) [Wfi] 

2r4*fl*£ Aft.4*ttfc #ffa>%P £ LT S6fi 

ate j: ixmi'b®mmz m 9 . 'Wspwrnum 




(Ctitf U :f If £ 0 . 05wt%~5wt %<7)KH-C«II 
}gAU^£bk£JR£U $fet^P»»fc:«» 

mMizmitititzamzkixmmtitix. 
com*tf%.®*wzm : uxi-& zoizitzztm 

[000 1] 

i . ) jcbws t *yc* i o p u < \mtitzx m 
&Mmmitzm®&m^x'mAixw*x'mx' 

[0002] 

*«Jl-r#5.ik* < »I^<i"Cv^. 

[ooo3] ciit^saewaffltj: o , 

S0fci<^J>i» ®H*#% < i: V * 3 Has*** S . 
[0004] J*}iJj£#*>BMfc£ i S JBfeSEfcfcfi&jk* S 

[0005] 



(2) ^2003-3 10158 

2 

*>$HWfc& c H-#?i tz*B& Lxtmx- 

[0006] ^-<7)7tft*?&Bfl(4^*tCt3V^ l>#ifcb , 

io m%&mzm&-t&zbi,zbh. 

[0007] 

fc*3fiW4*m**Aii4*ttfc > *WA,U\,z*i?1t 
LT |5]tfAP£$ttt68fo:i: *»fe=flr6 # h /UfflfiSBfc 

{4&JB W ^•ftifrX'ft htlX m.Zh K±iB*ftrt t 
(i^'J^MSrO. 0 5wt%~5wt%^HT-m&nrI 

)vj±ymmzxmm$f Lx%h>)&%&Mtt 

20 Itbtlz. JblE/NgStt. f&ffliSftMfWW^ £ 
M^**W4**^T^A1-|» J: a Lfc£ J: Sr^S 
[0008] 

t . ^tiSliWhS v ^*^)«5iaS3M»tttov iX 

[0009] MBOtRl 
30 #jB7lC#)&* 10 0ml £Aft£ 200ml \z-*j\,Z 

•J =f|f (BJjfilSaSK^ <f *U ) 0S8ftS£3S*.T» 
««^-7- (imaS750rpm) fCT 1 0# 

teinw znmtmmmmx'mfr uz . 

[00 103 

[^i] 







1 0 


2 0 


3 0 , 


4 0 


5 0 


6 0 


7 0 




X 


X 




X 


X 


X 


O 


0.0 3% 


X 


X 


X I 


O 








0.0 6% 


X 


X 


X i 


O 








0.08% 


X 


X 


o 










0 . 1 % 


X 


X 


o 










0. 3% 


X 


X 


o 










0. 5% 


X 


X 


O 










I . 0 % 


X 


X 


O 











[ooii] mtmmm 2 * h ) «as»nji*siT«5i^««ttiJis:ii»Lfcigi 

«aeat«i tisiaifc:. *a 7x^*1 00m 1 §:a fc^tsvr. (M7 50r P 

^ 2 0 0 m 1 t'-# IC^t v'T yfilOOju m(0^*^ m ) ICT 1 0 3 0 1 19 1 1 . rv*« 



[00 123 



(3) 



* * [SI2] 



#IB2003-3 101 58 
4 



* y dim 




1 0 


2 0 


3 0 


4 0 


5 0 


6 0 


7 0 




X 


X 


X 


X 


X 


X 


O 


0.03% 


X 


X 


X 


O 








0.05% 


X 


X 


X 


O 








0.08% 


X 


X 


X 


O 








0 . 1 % 


X 


X 


o 










0 . 3 % 


X 


X 


o 










0. 5% 


X 


X 


o 










1.0% 


X 


X 


o 











fit. X : jf7«5, O : y-J-fcC ft*-*". 

[OO13]S@EISii0!3 

mtrnmm 1 1 mmz. *?a i °coft* ioomiu 

Htz 2 0 0 m 1 t'-# IZ* 1/7 y@ 1 0 0 u m<9R*3K 
1 g £ A*U #9 9 V* 'J =f« ( B*r§SHS^ -x r* 'J 



10X*fE3tSrT. !tftiX?-7- (ISMHR7 5 0 r P 
m) liZX 1 0#«Hf . 3 OftftS* 1 Elk U ^tf* 

[0014] 
[fS3] 



si- y rf* 


«#SHii*ra <«►> 


1 0 


2 0 


3 0 


4 0 


5 0 


6 0 


7 0 




X 


X 


X 


X 


X 


X 


0 


0.03% 


X 


X 


X 


X 


X 


o 




0.05% 


X 


X 


X 


X 


o 






0.08% 


X 


X 


X 


X 


o 






0. 1% 


X 


X 


X 


X 


o 






0. 3% 


X 


X 


X 


X 


o 






0 . 5 % 


X 


X 


X 


X 


0 






1.0% 


X 


X 


X 


X 


0 







[0015] &±<ni oiz. % i j im<mmz±~>x% 

>}m\it>r>%Wfohtf. 0. 0 5wt%J3Lhoasan»'C 

htm 3 owi&x'®3mff££zvffiiz%z>zb%< 

[00 1 6] XV-imnmnAHO. 0 5wt%~5w 
t%tf#*l<* 0. lwt%~lwt%#«fc9#aL 

[ooi7] o. oswtxjfcainaMW-swfciSBi 30 

[00 183 t'J«li75?h*'jm -fvwu 

h^f'j m ? y 3'®, y =r», sjbr 
y disfcw-* y imz&Rlt&z k 1fiX'% . 7y?h 

[00193 ztihcotv 3'^(iT'^^^, *h, *?i 
%wz%£tizmftfrbftt>tiz>K#>mimftzti& t> 



★ l*rt6idfc«6rtfflr(Cge8J»6ajWR»t6<l"rv^. 

[00223 J^A'h«»4rtfcm. a*fc J: 

[00233 *««m»3«^l»± J «»»»'t'<0»5|s» 
v®3L. %m±lz^Xli*m*»&X% hhnx 

[00243 «WfcliJ^-/MB*r9*iJ:lfXr5H»f 
8£K9ttU t,zMsk%tlX 1*4 ta 1 6 b 
gg 2 □ 2 b ^Milt^flRS JVC V fc 1 2 c K«5 
£*UCJ:9Bl2l3i?rJ-J:3k:, /ty*V7*« 



[00203 *mm*m%m\emmmmw-t 

[ 0 0 2 1 3 Hi iZTfrtX 3 fc, 1 izlt 

* >j rrmmna i Ktrnm 3 &*A.t:*m& 2 tzm e 

h . ##33! 2 2 b izimztM^m &m 
m?mtfBiz±mzhxt5 0 , ^uw^si4 ww* 50 



[00253 z.<m. m\m.3Wz*v3m*mtoLx 

y. ^ I. fc«>»3R3S 5 4 £ «JB(c:=Sr * £ k =5: < ttftiK 3 

% 5 coS£ic^^< -t 4 £ k ■& . >y df y 7 fc i 0 

[002 6 3 M6 2:**2 J: Offish LT, I9f 

ASSH 2b J: 0 Mt; kt,z£ MiifctO 

I. 

[00273 **S«2kU±. ^7ht^;k *'5Xh' 



5 

[0028]$ A>£#&Bj}£ Xtlll. *JT*>m. t** 

v vz£> , 7 o 7 ? m&.irh ztm<. ®jmtf% 

[0029] 

[m<m%] mmzit. mtiKxnmmm&b 
[0030] mm. mx-h^x hvumfft & <r« 

[003 1] £tiii&^n rfHfcttfflT* 6 

[0032] tT*ym.. $ ym. mmm&w 



4) ^2003-3 10 1 58 

6 

mm. timmbr^mztm-tiz. t s . 
[si ] *m<nmmm&mz*iimmx'$> t . 

[ 0 2 ] 0 1 tfasaA/hgSfcfi AST^S ®6 tfc B J0 

[@3] hi uzw&omwmx'h h . 

[04] Hi W«ffil*<0lKBHTft4 . 



1 




2 




3 




4 




5 




6 




7 




8 


#7 -SOT 


9 





[01] [02] [03] 




(5) #^2003-310158 



[04] 



2b 




PAT-NO: 
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TITLE: POWDERY GREEN TEA BEVERAGE 
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APPL-NO: JP2002122183 
APPL-DATE: April 24, 2002 



INT-CL(IPC): A23F003/16 



ABSTRACT: 

PROBLEM TO BE SOLVED: To provide easy green tea beverage capable of tasting 
always drewed tea-like flavor without impairing aroma characteristic to green 
tea and taste rich in flavor, free from deterioration during storage, color 
change and lowering of commercial value by flocking and capable of efficiently 
uptaking useful ingredients such as catechins, vitamins, dietary fiber. 

SOLUTION: In the green tea beverage housed in a bottle type hermetically 
sealed vessel composed of a body for packing drinking water formed of a pet 
bottle, glass bottle, metal can, etc., and a lid body for carrying out 
hermetical sealing by screwing a body bottle mouth, powdery green tea powdered 
by a mortar, etc., is housed in a small vessel, in which tea is sealed, 
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i detachably fixed on the body bottle mouth and when the lid body is screwed in 
drinking, the small vessel is broken through by a protruded part provided in 
the lid body and the powdery green tea in the small vessel is dropped and mixed 
into drinking water to which 0.05-5 wt.% oligosaccharide is added. 

COPYRIGHT: (C)2004,JPO 
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ABSTRACTED-PUB-NO: CN 1409979A 
BASIC-ABSTRACT: 

NOVELTY - A novel tea beverage in the form of superfine powder or liquid is 
prepared from finished green tea, black tea and jasmine tealErough screening, 
drying, airflow pulverizing, and sieving to make up a superfine dry tea powder 
and packaged_in aluminium foil . Its advantages are good colour, smell and 
taste, and easy absorption of its nutrients. 

CHOSEN-DRAWING: Dwg.0/0 

DERWENT-CLASS: D13 

CPI-CODES: D03-D02; D03-H01G; 
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KWIC 

Basic Abstract Text - ABTX (1): 

NOVELTY - A novel tea beverage in the form of superfine powder or liquid 
prepared from finished green tea, black tea and jasmine tea through screening, 
drying, airflow pulverizing, and sieving to make up a superfine dry tea powder 
and packaged in aluminium foil . Its advantages are good colour, smell and 
taste, and easy absorption of its nutrients. 
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APPLICATION-DATA: 
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ABSTRACTED-PUB-NO: JP 04310731A 
BASIC-ABSTRACT: 

Sheet comprises an outer layer and an inner layer having inner surface layer of 
heat sealable resin and integrated adhesively by applying an adhesive at least 
on the edge portion. 

The pouch vacuum packs powdery or granular prod, without developing uneven 
outer surface. The outer layer and inner layer are integrated at the edge 
portions so that the pouch is prepd. from continuous packing sheet by cutting, 



8/30/05, EAST Version: 2.0.1.4 



t forming into the pouch, filling the content, vacuum deaerating the pouch and 
sealing the pouch on line. The outer layer is moisture-proofed cellophane 
because of its printability, gloss and antiblocking activity. The inner layer 
is e.g., a laminated sheet contg. outer Al foil and inner heat-sealable resin 
(e.g., polyethylene, ethylene/vinyl acetate copolymer. The inner layer and 
outer layer are bonded adhesively 3 edges of pouch in lines or in dots. 

USE/ADVANTAGE - The pouch is prepd. from the packing sheet integrated the outer 
and inner layers only the edge portions with the adhesive. It is used for 
vacuum packing green tea, black tea, coffee, etc. 

CHOSEN-DRAWING: Dwg.0/6 

DERWENT-CLASS: A92 P73 Q32 Q34 

CPI-CODES: A11-C01A1; A11-C01D; A12-P01A; A12-S07; 



KWIC 

Basic Abstract Text - ABTX (2): 

The pouch vacuum packs powdery or granular prod, without developing uneven 
outer surface. The outer layer and inner layer are integrated at the edge 
portions so that the pouch is prepd. from continuous packing sheet by cutting, 
forming into the pouch, filling the content, vacuum deaerating the pouch and 
sealing the pouch on line. The outer layer is moisture-proofed cellophane 
because of its printability, gloss and antiblocking activity. The inner layer 
is e.g., a laminated sheet contg. outer Al foil and inner heat-sealable resin 
(e.g., polyethylene, ethylene/vinyl acetate copolymer. The inner layer and 
outer layer are bonded adhesively 3 edges of pouch in lines or in dots. 

Basic Abstract Text - ABTX (3): 

USE/ADVANTAGE - The pouch is prepd. from the packing sheet integrated the 
outer and inner layers only the edge portions with the adhesive. It is used 
for vacuum packing green tea, black tea, coffee, etc. 

Title- TIX (1): 

Vacuum packing sheet for green tea, black tea, coffee etc. - comprises 
outer layer and inner layer with inside surface layer of heat sealable resin 
e.g. polyethylene© 

Standard Title Terms - TTX (1): 
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i VACUUM PACK SHEET GREEN TEA BLACK TEA COFFEE COMPRISE 

OUTER LAYER INNER 

LAYER SURFACE LAYER HEAT SEAL RESIN POLYETHYLENE® 
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ABSTRACT: 

PURPOSE: To preserve tea leaves in good condition for a long time by a 
method wherein various kinds of tea leaves and cream powder are put in small 
water- permiable bags, the small bag is sealed in an outer bag made of a 
gas-barrier material, replaced with nitrogen gas, and then packed. 

CONSTITUTION : Tea leaves selected from a group of black tea, green tea. 
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powdery green tea and a mixture including more than two of them, and cream 
powder are put in a small water-permiable bag respectively. The small bags are 
sealed in an outer bag made of a gas-barrier material, replaced with nitrogen 
gas and then packed. In this instance, the small bag is made of sheet of paper 
or polypropylene, unwoven cloth or mixture of them. On the other hand, as the 
gas-barrier material of which the outer bag is made, a laminate film compound 
is used in which paper or synthetic resin film such as polypropylene is pasted 
on one or either side of aluminium film. Thus a package is obtained by which, 
if the tea leaves are preserved for a long time, flavor and taste of the tea 
leaves are not degraded. 

COPYRIGHT: (C)1993,JPO&Japio 
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BASIC-ABSTRACT: 



NOVELTY - A plastic made tray shaped supplementary container has a lid (30) 

sealing its upper opening by bonding to flange parts (23s) formed at its upper 

edge. A flap (23 w) extends upward from the rear portion of the supplementary 

container . A folded part at the upper edge of the flap clamps to the flat 

strip (51), which is formed at sealed upper edge of the bag type main container 

(50). 

USE - For storing two different food items like main food along with dripping 
item in sauce. 

ADVANTAGE - Mixing of the main food item with the supplementary item is easily 
enabled by having the supplementary container detachably attached to the main 
container. 
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DESCRIPTION OF DRAWING(S) 
container. 



- The figure shows the different views of the 



Flange parts 23 s 
Flap 23w 
Lid 30 

Main container 50 

Flat strip 51 

CHOSEN-DRAWING: Dwg.1/6 
DERWENT-CLASS: Q32 

KWIC 

Basic Abstract Text - ABTX (1): 

NOVELTY - A plastic made tray shaped supplementary container has a lid (30) 
sealing its upper opening by bonding to flange parts (23s) formed at its upper 
edge. A flap (23w) extends upward from the rear portion of the supplementary 
container . A folded part at the upper edge of the flap clamps to the flat 
strip (51), which is formed at sealed upper edge of the bag type main container 
(50). 

Basic Abstract Text - ABTX (3): 

ADVANTAGE - Mixing of the main food item with the supplementary item is 
easily enabled by having the supplementary container detachably attached to the 
main container . 

Basic Abstract Text - ABTX (4): 
DESCRIPTION OF DRAWING(S) - The figure shows the different views of the 
container . 

Basic Abstract Text - ABTX (8): 
Main container 50 

Title- TIX (1): 
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Composite container for storing two different food items e.g. dripping 
items in sauce along with main food 

Standard Title Terms - TTX (1): 

COMPOSITE CONTAINER STORAGE TWO FOOD ITEM DRIP ITEM SAUCE 
MAIN FOOD 
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ABSTRACTED-PUB-NO: JP 10194352A 
BASIC-ABSTRACT: 

Drink container consists of main body (1) in which a drink is packed. An 
opening body (2) which opens (1) is situated at the upper portion of (1) and a 
flavour bag (3) in which a flavour additive is packed is attached inside (1) in 
a suspended state from the upper portion. A bag breaking mechanism is provided 
to tear the flavour bag from outside the main body. 

ADVANTAGE - The bag allows one to change the flavour of a drink according to 
taste. The flavour bag can be reliably broken from the outside and a selected 
flavour bag can be broken when two or more are present. Fine tuning of 
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flavours is possible. 



CHOSEN-DRAWING: Dwg.1/8 
DERWENT-CLASS: D13 Q32 Q34 
CPI-CODES: D03-H01C; 



KWIC 

Basic Abstract Text - ABTX (1): 

Drink container consists of main body (1) in which a drink is packed. An 
opening body (2) which opens (1) is situated at the upper portion of (1) and a 
flavour bag (3) in which a flavour additive is packed is attached inside (1) in 
a suspended state from the upper portion. A bag breaking mechanism is provided 
to tear the flavour bag from outside the main body. 

Basic Abstract Text - ABTX (2): 

ADVANTAGE - The bag allows one to change the flavour of a drink according to 
taste. The flavour bag can be reliably broken from the outside and a selected 
flavour bag can be broken when two or more are present. Fine tuning of 
flavours is possible. 

Title- TIX (1): 

Drink container for e.g. coffee, black tea and juice - comprises bag 
breaking mechanism to tear flavour bag attached in main body from outer side of 
main body 

Standard Title Terms - TTX (1): 

DRINK CONTAINER COFFEE BLACK TEA JUICE COMPRISE BAG BREAK 
MECHANISM TEAR 

FLAVOUR BAG ATTACH MAIN BODY OUTER SIDE MAIN BODY 



8/30/05, EAST Version: 2.0.1.4 



(lfl)B*flttffff (JP) 02) & ^ & ^ (A) <ll)ttttfflH&W#* 

#S§¥1 1-127782 

(43)&MB ¥»ail¥(1999) 5^180 



(5i)inta e mmn f i 

A2 3F 3/14 A2 3F 3/14 



SFSSI* »*Jg©&5 FD (4 3 1) 



(21)fflg## 


»H¥10-89287 


(7DUJHA 


597158702 








Hffl HHP 


(22) {MB 


¥^9¥(1997)10^25B 




»MMr±ltf*IM 5 T@10#3Hf 






(72)38^# 


=» *T 








#WIJ&3±rfjffi3!l 5 TB10«31^ 



(54) ismo&ia m^xr>^<~xh 



(57) 

mm j »afcuakic*< mrmmz®%ZAZb 
u 'b&uzmxmmi. tan. ttv-rwrn, s 




( 

1 

i mm i ] b m%iz& a i , 

Kin ®mcom\ V© o ffiffl l , t < jiAtrttt 

[fs^«2 ] mm i ciEftwsB^f-a-^fHs 
ih*jb4 1 mm i fcfcttaawa^ttes-c* s 

[000 1] 

L» ttfcHBSU^fcJtf^fflfcSILfc, 8»A98 
[0002] 

*an-csa» Ltzmm vx v^s . 

[0003] 

[#fl*«ftU:dfc-*-*i*H] L*» Write, ftE« 

[ 0 0 04 ] »*JK£ttJtt**&»4. 

J3V>T £*Jxo §' £, o £ j£#3t * k v ^ Haft*** -> fc . 
[ 0 0 0 5 ] Hi^^T'*^^r^y^l# 

WWf-ftfflifcttfflfJUlsJB***** k Z k lz£ 9 

ti&tfMmsti* im>%ttmzft&tzisbt,z%mi>&m 

tcomfet 9#*7- Krnt -yt-Sffifflf 6*^* 

[0006] ja±fcs&^ranjftfc**jss 
Art ttffl-r * i k . L^iHsmsAAtm 



2) Him 1-1 27782 

2 

kLx\>*mz®mhzktmmtiz>. mxm 
%^-zbzm^z>zk£mk'rz>. 

[0007] 

[SH£Wflw-sfc*>*>^a] ±mwzm&tbiz 

^#§&5C®^-*M£&AU lEWtfOtt^ 
«9i£ffl£tl>. 
10 [ 0 0 0 8 1 ♦JWBfcftV^'CaaK^-^ h Bfotf> 
Wftt^ilSBIk^ . WittWHHP? - 6 7 5 3 2^ 

-35 11 a 9mi<imvf%Bm 1 7 6 9 4 
h toflM-* w k * mmk ix us . 

[0009] 

[0010] Rf-a-TJKSNSA OMBK^-^ h 1 ii^ 
[0011] *§SS£ftffl1-!> k * 14. BBI«^-X h 1 

hnmzwi^xmx'ti,. 

[0012] m2ii*%,W<n®%A r )W%'<-x hcoflfi 
30 ^atW^S-tiWiaTfc 0 , . ( a ) t4* ■/ rttSSK 
aAUcfcco. ( b ) itmi®&lz&ALtzi><?>, 

( c ) 14X7M ^tt»:ftAUtiOT&4. 
IW4Maf Srtkfflf 1 0*^l;^'(tS:aAt^ 

[ 0 0 1 3 3 ±IE-C'^^^a-y^H2^ 
[00 143 
50 ***^ilk* , «r<**. 



(3) 1WHF1 1-1 27782 

3 4 

®aaEtc*4*i* zwwtia^^. ^aBi^t*? s y mtmwvh h . 



[HI] [02] 




(«) (b) Co) 



PAT-NO: 



JP411127782A 



DOCUMENT-IDENTIFIER: JP 1 1 1 27782 A 



TITLE: 



GREEN TEA PASTE IN CONTAINER 



PUBN-DATE: 



May 18, 1999 



INVENTOR-INFORMATION: 
NAME 

MIURA, NAOKO 



COUNTRY 
N/A 



ASSIGNEE-INFORMATION: 
NAME 

MIURA NAOKO 



COUNTRY 
N/A 



APPL-NO: JP10089287 
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ABSTRACT: 

PROBLEM TO BE SOLVED: To obtain a green tea paste in a container capable of 
easily drinking the whole green tea by dissolving the paste with a hot water or 
water, and also readily utilizing as a material for a food. 

SOLUTION: This green tea paste in a container is obtained by filling the 
green tea paste in a container and used by diving it as small portions, or used 
as a disposable way in each time by pouring the green tea paste 1 into a cup- 
shaped container, a bag -shaped container or a stick-shaped container . 
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ABSTRACT: 

PURPOSE: To keep the freshness of fancy foods such as coffee and green tea 
over a long period by preventing the oxidative degradation of the quality of 
the food such as freshness, taste and flavor. 

CONSTITUTION: A fancy food such as coffee and green tea is stored together 
with a porous aluminum material having a number of voids on the outer surface 
or in the material. A part or total of the voids are connected with each 
other. Whiskers composed mainly of aluminum oxide are formed on at least a 
part of the connecting pores 2 formed by the voids of the aluminum or aluminum 
alloy substrate 1. 
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ABSTRACT: 

PURPOSE: To obtain a beverage pack with a choice beverage raw material with 
excellent flavor retainability and high extract efficiency for an ingredient of 
the choice beverage raw material by a method wherein a choice beverage raw 
material is contained and sealed in an external container with a pour-spout 
together with water or other liquid such as seasoning, etc. in such a manner 
that the raw material is infiltrated in the liquid, and at the inside of the 
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external container or at the pour-spout, a filter is installed. 



CONSTITUTION: For a choice beverage raw material 1, there are, e.g., roasted 
coffee beans, black tea, oolong tea, jasmin tea, green tea, roasted green tea, 
wheat tea and mate tea, etc. Also these choice beverage raw materials are used 
by itself or being combined by two types or more. The choice beverage raw 
material 1 is stored and sealed in an external container 5 with a pour-spout 3 
together with water or other liquid 2. For the external container 5, ones of 
various types of materials and with various types of shapes can be used. For 
example, they are metals, glass, wood, paper or synthetic resin, etc. which are 
made into containers with a shape of can, bottle, bag or others solely or being 
combined. To these containers, a filter made of a liquid permeable member in 
the external container or at the pour-spout 3, and they have a function to be 
sealed. 
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(54) Method and apparatus for treating and packing tea 

(57) To reduce or overcome the problem of loss of quality of the liquor of tea a method for treating and packing tea prior to 
transportation from the tea estate includes the steps of withering the picked green tea leaf over a period of time to reduce its 
moisture content and bring about a chemical change in the leaf, and feeding this withered leaf to processing machinery in 
order to rupture the cells within the leaf and commence the fermentation process. The method also includes the steps of 
drying the fermented processed withered leaf down to a maximum of 4% moisture, conveying at least one such grade to 
vacuum packing machinery and using the said machinery to vacuum pack into bags each holding not less than 20 kilograms 
of tea. After the drying step, a sorting into size grades is preferably carried out. Particular laminates comprising layers of 
polyester, aluminium, polyoief ins possibly with a layer of polyamide may be used on the bag. 



At least one drawing originally filed was informal and the print reproduced here is taken from a later filed formal copy. 
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METHOD AND APPARATUS FOR TREATING AND PACKING TEA 

This invention relates to a method and apparatus for packing tea. 

Tea has been a popular drink for several hundred years. It has 
been imported to Western Europe and the Western Hemisphere from India 
and neighbouring countries, packed in wooden tea chests, for a considerable 
period. One of the factors inhibiting further increase in the popularity of 
tea is the variability in the quality of the product when it arrives at its 
destination. Because of the quantity involved, air transport is not 
economic and the transfer is by ship. The journey time is variable and can 
take, on average, some two months. Coupled with the fact that the crop 
may be stored before despatch or before use, there is a considerable period 
of storage and transport during which the quality can deteriorate. Storage 
on tea estates where the tea is grown is often necessary but quality can 
soon fall due to the high ambient temperature (e.g.35-40°C) and the high 
humidity (90% or more relative humidity). 

It is an aim of the present invention to reduce or overcome the 
problem of loss of quality of the liquor of tea. 

According to the present invention, a method for treating and 
packing tea prior to transportation from the tea estate includes the steps 
of withering the picked green tea leaf over a period of time to reduce its 
moisture content and bring about a chemical change in the leaf, feeding 
this withered leaf to processing machinery in order to rupture the cells 
within the leaf and commence the fermentation process followed by drying 
the fermented processed withered leaf down to a maximum of 4% 
moisture, then, as an optional step, immediately sorting the dried leaf into 
a plurality of size grades, conveying at least one such grade to vacuum 
packing machinery and using the said machinery to vacuum pack it into 
bags each holding not less than 20 kilograms of tea. 

In a preferred version of the invention, the resulting package 
comprises a bag made of a multiple layer laminate. Such a laminate 
preferably has the following layers: 



- 2- 

an inner layer of a synthetic plastics material having good vapour 
and gas barrier properties, an intervening layer of thin aluminium foil, and 
at least one further layer of plastics material. 

In a specially preferred version of the invention, the tea in 
treated leaf form is placed within an inner bag of plastics material, e.g. a 
bag made from 100 micron thick polyethylene film. The laminate referred 
to is preferably adhesively attached to the exterior of the inner bag, 
though this attachment is not essential to the invention. The combination 
of the inner bag and the laminate may be located within a cardboard, 
wooden or kraft paper box or other suitable outer casing. This casing 
provides mechanical protection during handling and transit. 

By the use of the invention it is for the first time possible to treat 
and vacuum pack tea in a bag which substantially prevents deterioration in 
transit between the tea-growing estate and the eventual market 
destination, irrespective of the time taken in transit. Moreover the 
package can be economically and conveniently handled either singly or in 
multiples by mechanical handling machinery. 

In the vacuum packing step, it is preferable to employ a 
substantially vertical gravity feed of material into an open-topped bag 
made as described above, which is then sealed across the top by a clamping 
action provided by a pair of reciprocable heat sealing bars. 

The invention will be better understood from the following non- 
limiting description of a particular and illustrative embodiment, given with 
reference to the accompanying drawings, in which:- 

Figure 1 illustrates in block diagram form one example of a 
method according to the invention; and 

Figure 2 is a vertical cross-section through one example of 
package usable in the method of the invention. 

Refering firstly to Figure 1, this illustrates an embodiment of the 
invention in which freshly picked green tea leaves are first subjected to 
withering 10, that is to say their moisture content is reduced, usually over 
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some 12 to 20 hours, and the leaf undergoes some chemical changes. 
Withering may for example be done by spreading the picked green leaves 
some 12 inches thick in troughs and passing air through the bed of leaf to 
bring about a gradual loss of moisture. Alternatively the leaves may be 
, withered in other ways. After the withering process at 10, the withered 
leaves are mechanically ruptured to bring about fermentation, for example 
by passing the withered leaves through a machine which has a mincing 
action on the leaves, e.g. a conventional "ROTORVANE" machine. 
Thereafter the leaves are passed through one or more cut tear and curl 
(C.T.C.) machines of known type, as seen at 11. Thereafter the processed 
withered leaf is allowed to ferment to the desired degree using oxygen 
from ambient or conditioned air. 

Following fermentation 12 the leaves are passed to hot air dryers 
operated at, for example, some 200°F (about 93°C) inlet air temperature, 
at step 13. Following this step the dried tea leaves pass to a sorting step 
during which the tea leaves are sorted or graded by screening or sieving 
into 1, 2, 3, 4, or more different sizes. The sorting step 14 in Figure 1 
shows as an example the tea sorted into three different sizes or grades. 
While a sorting step is preferred, it can be omitted and is not essential to 
the present invention. Each grade of tea is then fed by conveyor to a feed 
hopper attached to a vacuum packing machine 16, or to holding hoppers 15 
for vacuum packing as and when the vacuum packing machinery becomes 
available. The grade of tea in the feed hopper is fed by gravity into a 
laminated bag placed inside a cardboard carton. From here the carton 
containing the bag is fed into the vacuum chamber where after the vacuum 
packing process the packed and sealed product is ejected and conveyed to a 
station 17 at which the cardboard carton is sealed. The sealed cardboard 
cartons are then palletised 18 and ready for despatch, containerisation and 
shipment. 

The synthetic plastics bag within which the tea product is placed 
in step 16 preferably comprises a multi-layer laminate having at least 
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three layers, and is diagram at ically illustrated in Figure 2 of the 
accompanying drawings. Figure 2 is a cross-section across part of a 
package containing tea 40. The tea is placed within an inner bag 42. The 
bag 42 may have walls made of polyethylene (75% LLDPE, 25% LDPE) of 
about 100 microns in thickness. Inner bags of other plastics materials may 
also be suitable. Adhesively attached to the outer surface of the bag 42 is 
a trilaminate having layers 44, 46, 48. As" shown, there is no adhesive join 
and there may be a small air gap 49 between the outer surface of the 
laminate 44, 46, 48 and the outer casing 50. One example of a suitable 
material for the trilaminate 44, 46, 48 is Laminate A. 
Laminate A 

12 micron thick polyester (44) 

adhesive 

12 micron thick aluminium foil (46) 
adhesive 

100 micron thick low density polyethelene (comprising 75% linear 
low density polyethylene (LLDPE), 25% low density polyethylene (LDPE) 
(48). 

An example of another laminate which may be used instead of 
Laminate A is: 

Laminate B 

12 micron thick polyester 
adhesive 

15 micron thick nylon 
adhesive 

12 micron thick aluminium foil 
adhesive 

100 micron polythene (75% LLDPE 25% LDPE). 

Laminate A or Laminate B may be adhesively attached onto the 
exterior surface of an open-topped bag made for example of 100 micron 
thick sheet of 75% LLDPE, 25% LDPE polyethylene. The purpose of* this 



inner bag is to strengthen the package and make it more durable. It may 
however be omitted, particularly where the laminate used differs from 
Laminate A in having thicker layers or a nylon layer which provides 
increased strength and toughness. 

The package resulting from the vacuum packing step described is, 
as stated, finally encased in a cardboard or kraft paper or other suitable 
outer casing 50. Alternatively it may be placed within a wooden box. 
Contrary to conventional methods of transport of tea, the tea so encased 
maintains its quality even during the lengthy transport and storage from 
tea estate to the blenders and repackers who put the tea into packets ready 
for wholesaling or retailing. 

The preferred size of a bag for bulk tea is one which holds a 
quantity of tea such that the weight of the package inclusive of packaging 
is over 50 kilograms. 

Without departing from the invention, other specific plastics bags 
or multi-layer laminates may be employed but the described laminates are 
considered to be preferable from the points of view of strength, cost, and 
capability of preserving tea in good condition over a prolonged period. 



CLAIMS 



1. A method for treating and packing tea prior to transportation 
from the tea estate including the steps of withering the picked green tea 
leaf over a period of time to reduce its moisture content and bring about a 
chemical change in the leaf, feeding this withered leaf to processing 
machinery in order to rupture the cells within the leaf and commence the 
fermentation process followed by drying the fermented processed withered 
leaf down to a maximum of 4% moisture, then, as an optional step, 
immediately sorting the dried leaf into a plurality of size grades, conveying 
at least one such grade to vacuum packing machinery and using the said 
machinery to vacuum pack it into bags each holding not less than 20 
kilograms of tea. 

2. A method according to claim 1 in which the tea is vacuum packed 
into a bag made of a multiple layer laminate. 

3. A method according to claim 2 in which the said multiple layer 
laminate has the following layers: 

an inner layer of a synthetic plastics material having good vapour 
and gas barrier properties, an intervening layer of thin aluminium foil, and 
at least one further layer of plastics material. 

4. A rtiethod according to claim 1, 2 or 3 in which the tea in treated 
leaf form is placed within an inner bag of plastics material, e.g. a bag 
made from 100 micron thick polyethylene film. 

5. A method according to any preceding claim in which, in the 
vacuum packing step, there is employed a substantially vertical gravity 
feed of material into an open-topped bag, which is then sealed across the 
top by a clamping action provided by a pair of reciprocable heat sealing 
bars. 



6. A method of packing tea substantially as herein described with 
reference to and as illustrated in the accompanying drawings. 

7. Apparatus intended for packing tea at the tea estate where the 
leaf is grown, including means for withering the plucked leaf, means for 
mechanically rupturing the withered leaf, means for fermenting the 
ruptured leaf, hot air dryers for reducing the moisture in the fermented 
leaf, and a machine for vacuum packing and sealing the dried leaf into 
synthetic plastics bags of a size and construction to hold not less than 20 
kilograms of tea. 

8. Apparatus according to claim 7 including sorting or sieving means 
for dividing the air-dried leaf into at least two different size grades. 

9. Apparatus according to claim 7 or 8 further including means for 
receiving and sealing cardboard cartons which contain the said synthetic 
plastics bags. 

10. Apparatus according to claim 9 including means for palletising the 
sealed cardboard cartons. 

11. Apparatus for packing tea substantially as herein described with 
reference to and as illustrated in the accompanying drawings. 

12. Any novel combination or sub-combination disclosed and/or 
illustrated herein. 
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